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Subject:  "SAVING  BY  STORAGE. "  Information  from  the  Bureau  of  Home  Economics, 
United  States  Department  of  Agriculture. 


Now  and  then  we've  talked  about  saving  on  the  food  bill  by  proper  care  of 
food  in  the  refrigerator.    But  we  haven't  said  so  much  about  the  foods  that  you 
keep  out  of  the  refrigerator  in  the  summer.    What  goes  on  in  the  cupboard  is 
important  for  economy,  too. 

Take  bread,   for  example.    Bread  goes  to  waste  in  many  homes  in  summer 
because  it  molds  easily  in  warm  weather.    And  you  know  that  the  only  thing  to 
do  with  moldy  bread  is  to  throw  it  out.    To  prevent  this  loss,  take  particular 
care  of  the  bread  box  in  warm  weather.    Be  sure  it  is  well  ventilated.    The  top 
should  fit  tightly  but  the  box  needs  small  air-holes  at  either  end.     Give  the 
box  a  thorough  washing  and  scalding  once  a  week.     Dry  it  well  and  put  it  in  the 
sun  for  an  hour.     Sun  is  an  enemy  of  mold,  you  know.    Here's  another  point. 
Don't  let  old  pieces  of  left-over  bread  accumulate  in  the  bread  box.    Dry  these 
out  in  the  oven  and  roll  or  grind  them  into  crumbs.    A  supply  of  dry  crumbs 
always  on  hand  is  a  great  convenience  in  cooking. 


Eut,  of  course,  you  have  to  take  care  of  breadcrumbs  just  as  you  do  bread. 


They  can  mold,   too,  unless  they  are  absolutely  dry,  or  are  well-ventilated. 
Instead  of  -packing  crumbs  in  a  tight  box  in  summer,  many  good  housekeepers  cover 
the  top  of  the  box  with  a  double  thickness  of  cheesecloth  held  on  with  a  rubber 
band.    The  cheesecloth  will  keep  dust  out,  yet  allow  ventilation.     It's  a  good 
idea  to  dry  all  stray  pieces  of  bread  through  and  through  in  the  oven;  then  run 
them  through  a  food  chopper  or  roll  them  into  crumbs  with  a  rolling  pin.  Then 
you  have  crumbs  all  ready  whenever  you  want  to  use  them. 

Cookies  and  crackers  have  a  habit  of  absorbing  moisture  on  damp  summer 
days.     So  for  them  a  tight  tin  box  is  the  thing  --  a  box  that  will  keep  out 
dampness. 

For  storage  in  or  out  of  the  refrigerator,  you'll  find  that  tight  crock- 
ery, or  glass,  or  metal  containers  are  better  keeping  places  than  paper  bags  or 
cardboard  boxes.  They're  a  protection  against  dampness  and  against  mice  or  the 
many  insects  who  may  come  in  to  share  your  food  with  you  at  this  season.  We've 
talked  before  about  the  little  cornmeal  moths  or  cereal  maggots  that  do  so  much 
damage  in  summer  and  are  so  very  hard  to  get  rid  of.  These  usually  come  in  with 
some  supplies  from  the  grocery.  Very  socn  the  moth  may  be  laying  eggs  in  flour 
or  other  cereal  foods,  including  rice,  macaroni  or  crackers.  Or  she  may  leave 
her  offspring  in  nut  meats  or  in  dried  fruits.  The  maggots  that  hatch  from  the 
eggs  will  start  feeding  on  these  foods.    But  if  you  keep  all  supplies  in  tight 
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containers,  you  won't  have  much  trouble  of  this  kind.     If  you  happen  to  buy  some 
infested  food,  at  least  the  nests  won't  spread.     Another  way  to  avoid  such  pests 
is  to  be  sure  that  cracks,   crannies  and  corners  are  all  clean  and  free  from  any 
trace  of  food.     In  this  way  you'll  not  only  discourage  these  meal  moths,  but 
you'll  also  discourage  flies,   cockroaches,  ants,  mice,  and  even  the  hungry 
squirrels  that  now  and  then  get  into  summer  cottages.    Light  glass  containers 
are  a  special  convenience  because  they're  pest-proof  and  because  you  can  see 
through  them  and  know  the  state  of  your  supplies. 

In  general,  you'll  be  wise  to  buy  small  amounts  of  cereal  products  during 
the  summer,   especially  cornmeal,  whole  wheat  flour,  and  so  on.    Aside  from 
trouble  with  the  maggots  that  may  develop  in  it,  the  warm  weather  may  spoil  the 
flavor.    The  oil  in  the  cereal,  you  see,  may  become  rancid  on  standing  in  the 
heat.    The  same  is  true  of  nut  meats.     So,   if  possible,  keep  your  cereals  and 
nut  meats  in  a  cool  place. 

I  don't  know  whether  you  have  ever  given  serious  consideration  to  the 
place  you  keep  your  supply  of  flour.     Specialists  who  have  studied  this  matter 
of  safe  storage  for  food  say  that  both  flour  and  sugar  bins  should  be  metal- 
lined,  have  a  smooth  surface  without  cracks,  be  vermin-proof  and  easy  to  remove 
for  cleaning.     A  rough,  old,  wooden  flour  bin  is  too  difficult  to  clean  properly, 
too  open  to  protect  against  insects.     A  paper  or  cloth  bag  is  next  to  nothing, 
by  way  of  protection.    As  for  the  bins  for  fruits  and  vegetables,  these  should 
be  finished  to  prevent  rust  and  be  well- ventilated. 

Speaking  of  keeping  fruits  and  vegetables,   did  you  know  that  some  of  them 
keep  in  better  condition  at  room  temperature  than  in  a  place  as  cold  as  the 
refrigerator?    Eananas  and  pears,   for  example,   lose  their  attractive  color  and 
become  dark  or  speckled  in  an  icy  environment.    Among  the  vegetables  sweetpota- 
toes  and  pumpkins  also  keep  better  at  room  temperature  than  in  a  cold  place. 
Eut  all  fresh  fruit  kept  in  the  cupboard  needs  a  screen  cover  to  protect  it  from 
fruit  flies  and  yet  allow  the  air  to  reach  it. 

Now  a  word  about  canned  goods.    All  canned  goods  need  a  cool  place  — 

cool  storage  cellar  or  a  cool  pantry.     But  foods  canned  in  tin  need  a  cool  dry 

place  because  any  moisture  may  rust  the  can.     And  foods  canned  in  glass  need  a 
cool  dark  place  to  help  prevent  the  colors  from  fading. 

Well,   in  general  you  see,  you  suit  the  storage  place  to  the  food.  You 
store  it  where  dust,  bacteria,  molds  or  vermin  can't  get  at  it.    And  you  store 
it  at  the  right  temperature  and  in  light  or  darkness,  whichever  keeps  it  in 
best  condition. 

Let's  see.     Since  this  is  economy  day,   I'll  ansv/er  an  inquiry  that  has 
come  from  several  friends  here  and  there.     These  friends  have  written  for  some 
easy  summer  menus  —  menus  that  are  easy  on  the  cook  and  easy  on  the  pocketbook. 
Well,  how  do  you  like  this  one  featuring  our  old  friend  corned  beef?  Sliced 
cold  corned  beef  with  a  cabbage  and  pepper  relish;  Creamed  new  corn  —  or  canned 
corn,   if  that's  easier;  Euttered  new  beets;   Whole-wheat  bread  and  butter  sand- 
wiches;  Slice  of  chilled  cantaloupe  for  dessert. 
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